Introduction

37
Salt (NaCl) is generally added to foodstuffs to 1. improve taste and 2. as a preserving 38 agent. Indeed, historically, salt was among the very few effective preserving methods 39 known. With the advent of refrigeration, better processing, packaging, transport and 40 storage, there is less need for high salt levels to maintain product integrity. Furthermore, 41 consumers want products with reduced sodium levels (e.g. due to its relationship with 4 In the work reported herein, we simply wanted to answer the following question: can KCl 62 be a direct or partial replacement for NaCl? Since the area of investigation is potentially 63 vast, we concentrated our initial efforts on a few species of pathogenic bacteria with which 64 we already had extensive modelling expertise on and which complimented other published 65 work. 
Enterobacter sakazakii
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Optical density/incubation time data were collected using half-folded dilutions of NaCl or strains and a factory isolate). Figure 3 shows the results of both experiments in terms of 147 mol l -1 for strain ST121. The time to detection was transformed using the natural logarithm.
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The curvature observed in Fig. 3 
For combined NaCl and KCl equation (4) which takes this into account was used to examine the observed RTD data for A.
171
hydrophila from a chequerboard of NaCl/KCl mixtures (observed data Figure 4 , modelled 172 data Figure 5 ). There is a very good fit of the model to the observed data. Figure 6 Zwietering, M. H., De Wit, J.C. and Notermans, S., 1996 
